
LAYC
Latin American Youth Center

POSITION DESCRIPTION

Title: Summer Youth Food Leadership Coordinator FLSA Status: Non-Exempt
Program: Food & Nutrition Hours: 30/week (temporary

employee)
Reports to: Program Manager Last Revised: 4/28/21

SUMMARY
The Latin American Youth Center (LAYC) is a nationally recognized youth serving organization in
Washington, DC, and Montgomery and Prince George’s Counties in Maryland.  We serve 5,000
youth and their families annually with intervention programs and opportunities in education,
workforce readiness, housing, mental health services, arts, and healthy recreation.  Our mission
is to empower a diverse population of youth to achieve a successful transition to adulthood,
through multicultural, comprehensive, and innovative programs that address youths' social,
academic, and career needs.

Based in Washington, DC, the Summer Youth Food Leadership Coordinator for the Food &
Nutrition Program will develop and lead a six-week virtual summer program for 12-14 teens all
about food. Under the supervision of the Program Manager, the coordinator will design and
implement a program that will develop young people’s workforce skills as they learn about the
following topics:

● Cooking skills

● Kitchen safety

● Nutrition and healthy eating tips

● Food justice issues in DC and beyond

● Food-related careers (cooks/chefs, farmers, nutritionists, etc.)

● Other topics based on the interest of participants and coordinator, for example urban

gardening, savvy grocery shopping, etc.

The coordinator will be responsible for the day-to-day operation of the program: leading virtual
sessions, designing and assigning self-scheduled activities, building supportive relationships
with participants, tracking participation and hours.

DATES & TIMING: The youth program will run from June 28 through August 6, 2021 in
Washington, DC. Virtual programming will be held on Zoom, Monday-Friday, approximately
12:30-4:30pm, with other Zoom and phone meetings happening outside of these hours. While



the program is virtual, the coordinator may be required to do some in-person tasks (i.e.
delivering ingredients to participants). Anything done in-person will follow strict COVID-19
safety protocols as laid out by LAYC.

The coordinator will start meeting with the Program Manager and interns to plan the summer
program in late May or early June, and will wrap-up with a program debrief in early August. The
coordinator will work 30 hours/week for the duration of the 6-week program, plus 50 hours
total of prep time and 10 hours of wrap-up and debrief time. This is a temporary employee
position and reports to the Program Manager of the Food & Nutrition Program.

LAYC/MMYC is a culturally competent organization that prioritizes recruiting and supporting
staff who have shared life experiences with our youth.

ESSENTIAL RESPONSIBILITIES
● Engage youth in project-based food exploration through hands-on cooking classes, food

safety and nutrition education, food justice issue exploration, and more

● Develop curriculum and daily lesson plans, adapting existing activities and designing new

ones

● Create an engaging environment and structure for youth to fully participate in activities

in a virtual environment

● Engage youth in leadership activities allowing participants to “take the reins” of the

program whenever possible

● Research, identify, and coordinate with guest speakers and guest partners (other

non-profits, other programs within LAYC) to visit and lead complementary workshops

● Be responsible for the safety and well-being of students and equipment

● Track participant attendance and other paperwork

● Communicate and collaborate with Program Manager and other LAYC staff

● Promote a respectful, safe, multi-cultural setting

● Maintain a professional relationship with youth – no sharing of personal social media or

socializing with your youth outside of LAYC sanctioned events or fieldtrips

POSITION REQUIREMENTS
● Experience planning and leading projects or activities for youth

● Experience with food (passionate home-cooks welcome! NO professional food

experience required!)

● Knowledge of basic nutrition and health

● Experience designing curriculum and leading workshops, trainings, or classes

● Ability to work well and communicate with culturally diverse populations

● Time management skills and ability to multi-task

● Excellent written and verbal skills



● Upon hiring, coordinator will be required to complete fingerprinting and a criminal

record check

PHYSICAL REQUIREMENTS:
This is largely a sedentary position that requires the ability to speak, hear, see, and lift small
objects up to 10 lbs. May require the ability to travel locally and/or regionally.

TO APPLY:
Please send cover letter and resume to Program Manager for Food & Nutrition: Julia Kann at
julia@layc-dc.org

LAYC is proud to be an equal opportunity employer that values diversity as a strength and fosters an environment of mutual respect. LAYC is
committed to providing opportunities without any regard to age, race, color, pregnancy, national origin, religion, sex, gender identity, sexual
orientation, disability, veteran status or status within any other protected group.


